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INSTRUCTIONS FOR 
SWAN AUTOMATIC SLOW COOKER 


INTRODUCTION TO YOUR SWAN AUTOMATIC SLOW COOKER 
Your Swan Slow Cooker is designed to cook food slowly, economically and 
deliciously throughout the day or night to produce tender, succulent recipes. It may 
be used to cook soups, stews, casseroles, rice puddings, etc. directly in the pot or as a 
waterbath to cook steam puddings, egg custards and patés. 
It has a capacity of 2!/2 litres large enough, depending upon the recipe, to cook for 
4-6 persons. 
The cooking times may be varied as it has a choice of 3 heat settings: HIGH, LOW 
and AUTOMATIC. Whichever setting is used, it is very economical to usc:- 

HIGH Setting 11SW 

LOW Setting 95W 

AUTOMATIC Setting 115/95W 
TO PREPARE YOUR SWAN AUTOMATIC SLOW COOKER FOR USE 
WARNING ~— THIS APPLIANCE MUST BE EARTHED. 
If a BS 1363 fused plug is used, fit a 3 amp fuse. 
IMPORTANT 
The wires in the mains lead are coloured in accordance with the following code: 

Green-and-yellow; Earth 

Blue: Neutral 

Brown: Live 
As the colours of the wires in the mains lead of this appliance may not correspond 
with the coloured markings identifying the terminals in your plug, as 
follows:- The wire that is coloured green-and-yellow must be connected to the 
terminal in the plug which is marked with the letter E or by the earth symbol = or 


The wire that is coloured blue must be connected to the terminal which is marked 
with the letter N or coloured black. 

The wire that is coloured brown must be connected to the terminal which is marked 
with the letter L or coloured red. 

Wash the ceramic pot in hot soapy water, rinse and dry thoroughly and fit into the 
outer metal housing urut. 

The metal housing unit must never be immersed in water or used 
directly for cooking. Food must only be cooked in the ceramic pot or in another 
container inside the ceramic pot when using if as a wa 

Stand the Slow Cooker on a heat resistant work surface in a well ventilated but not 
draughty position when in use. 

The outer container, and particularly the pot and lid, will become hot when switched 
on so keep out of reach of children and use oven gloves when handling. It will also 
remain hot after ceramic pot has been 

COOKING IN YOUR SWAN AUTOMATIC SLOW COOKER 

This Slow Cooker gives a choice of three heat settings HIGH, LOW and 
AUTOMATIC. 

HIGH SETTING only must be used for cooking all joints of meat, whole 
poultry and game and steam puddings. It may also be used where dishes are 
required for serving more quickly, say at lunchtime. 


LOW SETTING is occasionally used and useful when very gentle temperatures are 
required such as when preparing yoghurt and porridge. 

AUTOMATIC SETTING may be used when extended cooking times are required 
such as overnight or throughout the day. When switched to AUTOMATIC the cooker 
will cook on HIGH until the food has reached the correct temperature. It will then 
switch automatically to LOW and continue to cook on that setting until switched off. 


Note: Indicator light remains on at all settings: High, Low and Automatic. 


HIGH LOW AUTO 
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HINTS FOR BEST RESULTS AND SAFE USE 
1. Use only the settings recommended for cach recipe. 
2. Whichever recipe you are following switch on the slow cooker for at least 
10 minutes on the high or auto setting to pre- ‘heat whilst preparing the 
ients. 
oe Never fill the pot further than 15mm (’) 2") from the inner rim. 


lid and cook for recoramended time. 

5. Never allow the food or a container to raise the lid. Over a period of time water 
will collect around the rim. This helps to seal in the heat. 

6. ee Ce een cooking time. Slow cooking depends on a 
gentle build up of heat. Removing the li will only extend cooking times. 

7. The cooking method given in each recipe is the one recommended to give the 
best results. If however you prefer not to pre-fry when cooking -s the NO 
FRY method may be used. Just toss the meat into the seasoned flour, put all the 
ingredients into pot, a the boiling cooking ligula cok on HIGH or 
AUTOMATIC for the recoramended time 

8. Alors cut ract vegetables into Scrun (14°) slices; atcipa ox dice hur even cooking 

Finely sliced means even thinner 

9. Kidney Beans and all dried peas and beans MUST be soaked overnight in 
cold water containing 1 teaspoon (5ml) bicarbonate of soda. Next day the water 
should be poured off, the beans or peas covered with fresh water and boiled for 
AT LEAST 10 MINUTES before slow cooking. 

10. en eo tees ee 

11. Ingredients for a Se ee et eee 
poultry, should be } le ceca vad moore use. 

12. midair yeag mbatigios topline She ics, uaa deumamaaeae, ae 
removed from the pot, cooled rapidly and refrigerated. 

13. Because your Swan Slow Cooker has a removable pot, some recipes may be 
quickly browned under a grill in the ceramic pot after cooking. To do this, 
remove the pot from the outer casing. It may also be to the table for 
serving. 


14. WARNING. The base of the crock pot has not been glazed in order to improve 
heat transfer during cooking. Care should therefore be taken to avoid 
scratching worktops and tables. 

15. Ifa cooking liquid is used, make sure that the ingredients are pressed down into 
it for even cooking. 

16. Most recipes give flexible cooking times — for example 5-8hrs. This means that 
the recipe will be cooked in 5 hours yet still good at 8 hours. 


METRIC NOTE 
Always follow either metric or imperial measures, never use both together as the 
conversions are not exact equivalents. Spoon measures in all cases are level. 


CARE, CLEANING AND STORAGE OF YOUR SWAN AUTOMATIC 
SLOW COOKER 

NEVER pour boiling water into the cold ccramic pot or cold water into the very hot 
ceramic pot, as this may cause cracking. 

The ceramic pot should only be used in conjunction with the Swan outer housing unit 
except when browning foods after the slow cooking. 


CLEANING 

Disconnect the slow cooker by switching off at the socket and removing the plug from 
the wall. 

When cool the ceramic pot and lid should be washed and dried thoroughly after 
each usc. Remove the pot from the outer casing. Wash in hot soapy water using a 
nylon scouring pad to remove the stubborn marks. Rinse and dry well. The pot and 
lid may be washed in a dishwasher. 

When cool, if necessary, wipe over outside and inside of the outer casing with a 
damp cloth. Never use abrasive materials or cleaning liquids. Dry thoroughly. 
Never put water into the Metal Housing Unit. 

Return the pot to the housing unit. 


STORAGE 

When cool you may store with the coiled flex and the plug inside the pot. Replace the 
lid so that it is slightly lifted by the flex thus allowing air to circulate within the pot. 
‘The lid may be stored upside down to reduce storage height. 


AFTER SALES SERVICE 

If you have a problern with this appliance, please check the following before 
contacting your dealer:- 

i) Is the plug in its wall socket? 

ii) Is the plug faulty, are the intemal connections secured correctly,does the fuse need 


In the event of a fault consult the supplicr, your nearest scrvice agent or, in case of 
difficulty, our Customer Services Department at this address: Swan Housewares 
Limited, Swan House, Albion Street, Birmingham Bl 3DL. Tel: 021-200-1313. 


POT ROASTING JOINTS OF MEAT AND POULTRY IN 
YOUR SWAN SLOW COOKER 

The slow cooker is ideal for pot roasting joints of meat and some whole poultry. The 
joint chosen must be of the nght shape and size to fit comfortably into the pot and not 
raise the lid mn any way. 

Frozen meat and poultry must be completely thawed before use. The 
HIGH setting only must be used. 


For even heat penetration it is not advisable to stuff poultry. 


GENERAL METHOD OF PREPARATION 

1, Pre-heat the slow cooker on HIGH for at least 20 minutes, 

2. Wipe the joint with kitchen paper and season. 

3. Heat a little cooking oil or butter in a frying pan and brown the meat all over by 
turning with two forks. 

4. Transfer to the pre-heated slow cooker at once. Cover and cook on HIGH for 
suggested time. 

5. Even cooking is improved by turning once during this period, taking care to 
replace the lid as quickly as possible. 

6. Juices may be thickened by adding a little blended cornflour when the meat is 
removed, just before serving. 

7. When cooking pork, the rind may be crisped under a hot gril] at the last moment. 

COOKING TIMES FOR JOINTS OF MEAT AND WHOLE POULTRY 


Beef |.4kg (31b) 4-6 hours 
Lamb Like (2¥2lb) 5-6 hours 
Pork 1.4ke (31b) 5-6 hours 
Chicken —1.4kg (Ib) 3/2-4 hours 
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STARTERS | 


ee nr ee 
COUNTRY PATE SERVES 4-6 
1 medium onion, chopped 1 egg yolk 
2 cloves garlic 50¢ (202) bread crumbs 
225¢ (802) raw chicken 15m (1 tabl ) sherry 
225g (Soz) raw, lean pork 6 rashers bacon, rind removed 
225¢ (80z) chicken livers Black pepper and salt 


10m (2 teaspoon) oregano 

Into a blender or food processor, put the onion and garlic. Blend until finely chopped. 
Cut the chicken and pork into cubes and add to the blender. Add the chicken livers. 
Blend until coarsely chopped. Stir in the egg yolk, bread crumbs and sherry. Season 
well. Line a 700ral (1s pint) souffle dish or basin with the streaky rashers. Spoon 
the mixture into the peeparedl container, Press well down nel cover wit soe tiane 
the pre-heated slow cooker and surround with boiling water to come 4 up side of 
container. Cover and cook for suggested time. 

HIGH 3-4 hours 


CARROT AND ORANGE SOUP SERVES 4 
25¢ (loz) butter 

1 very small onion 

450g (1lb) peeled carrots, sliced 


1 large orange, outer grated rind and juice 
2.5m (1/2 teaspoon) corriander 

Chicken stock 

Bay leaf 


Heat the butter in a pan. Add the onion and carrots, and cook gently until all the fat is 
absorbed. Add the corriander and orange rind. Make the orange juice up to 550ml 
(1 pint) with the stock, and add to the pan. Season to taste, Transfer to a blender or 
food processor. Blend until smooth. Pour into pre-heated slow cooker. Add the bay 
leaf, cover and cook for suggested time. Remove bay leaf and serve hot or chilled. If 
the soup should thicken with extended cooking, add a lite more stock to correct the 
consistency. 

HIGH 3-8 hours 

AUTOMATIC 5-10 hours 


MUSHROOMS ALA FRANCAIS ASASTARTER SERVES 4-5 


400g can chopped tomatoes, including juice 
10m (2 teaspoon) mixed herbs 

1 bay leaf 

2 juniper berries 

350g (120z) button mushrooms 

Black pepper and salt 

Chopped parsley 


Heat the oil in a pan. Add the onion and garlic, and fry lightly. Sur in the tomatoes, 
herbs, bay leaf, juniper berries and mushrooms, Season to taste. Transfer to 

pre-heated slow cooker. Cover and cook for suggested time. Remove bay leaf and 
besciec hist bel sarcen bal or GaidesL oath Preach crusty tread Gao 


HIGH 1-2 hours 
AUTOMATIC — 2-3 hours 

NORMANDY ONION SOUP SERVES 6 
50g (202) 


butter 
700g (14/2lb) onions, finely sliced 


been first lifted from the outer housing unit. 
HIGH 2-6 hours 
AUTOMATIC —_ 7-10 hours 


WINTER PARTY PUNCH SERVES 6-8 
You will find your Swan slow cooker ideal for serving hot punch, It will not boil over 
or boil dry, and will stay piping hot to the very end. 

1.Lt (2pt) medium cider 

550ml (ipt) unsweetened orange juice 

90ml (6 tablespoon) Cointreau 

75g (302) demerara sugar 

1 stick cinnamon 


Put the cider, orange juice, Cointreau and sugar into the slow cooker. Stir until the 
sugar dissolves. Add the cinnamon. Press the cloves into the orange and float on top. 
Cover and allow to heat up slowly for flavours to infuse. Just before serving, remove 
the whole orange and cinnamon stick, and add the orange slices. Serve in heat proof 
glasses or beakers. 

TO REACH TEMPERATURE 

HIGH 2-3 hours approximately 

When the punch is piping hot, switch to low until required. 


—— 7-6 $$ 


MAIN COURSES 
~__£ tet} 2. 

LANCASHIRE HOT POT SERVES 4 
8 lean scrag end of neck lamb chops 4 large carrots, cut into rings 
2 onions, finely sliced 4 potatoes, very thinly sliced 
25¢ (10z) flour, seasoned Salt 
300ml ('/zpt) chicken stock Chopped parsley 
300ml (4/2pt) beer 
15m (1 tablespoon) Worcestershire Sauce 
2 bay leaves 
Bouquet garm 


meat. the sliced potatoes over the top in layers. Press well down, sprinkle 
with salt and replace the lid. Cook for the suggested time. Brown under a hot grill. 
Sprinkle with chopped parsley. 
HIGH 4-5 hours 


AUTOMATIC 6-8 hours 
NOFRY HIGH 4¥2-5)2 hours 


OLD FASHIONED BEEF AND DUMPLINGS SERVES 4 
700g (14th) lean stewing beef, cut into cubes = DUMPLINGS 


50g (20z) seasoned flour LOOg (40z) self raising flour 
45m (3 tablespoon) cooking oil 50¢ (20z) vegetable suet 

2 medium onions, sliced 2.5m (}/2 teaspoon) salt 
550ml (1pt) beef stock Cold water to mix 

4 jum carrots, sliced 


Toss the beef in the seasoned flour. In a large pan, heat the oil. Fry the beef until 
browned on all sides and transfer to the pre-heated slow cooker. Fry the onions in the 
remaining fat. Stir in the rest of the flour and gradually add the stock. Add the carrots 
and bring to the boil, stirring alll the time. Pour over the meat. Stir well. Replace the 
lid and cook for the suggested time. 

‘Three quarters of an hour before the end of cooking time, make up the dumpli 
mixture. Put all the dry ingredients into a basin. Mix well and add sufficient 

water to form a soft dough. Divide into eight. With floured hands, roll into balls. 
Arrange on the top of the meat, replace the lid as quickly as possible and cook for 45 
Tmunutlcs. 

If cooking on the AUTOMATIC setting, switch to HIGH before adding the 
dumplings and cook for 1 hour. 

HIGH 4-7 hours 

AUTOMATIC = 6-9 hours 

NO FRY HIGH = 7-10 hours 


MACKEREL WITH GOOSEBERRIES SERVES 4 
2 large mackerel, filleted 


cider and milk until boiling and pour over the fish. Season to taste and cook for 

recommended time. 

When the fishis cooked, strain the fillets and carefully transfer to a warmed serving 

pan Spoon the gooseberries along cither side of the fish. In a small pan, melt the 
utter, stir in the flour and cook for 2-3 minutes. Pourin the cider and milk, bring to 

the boil, stirring well, then cook for a further 2-3 minutes. Pour the sauce over the 

fish and serve immediately. 

AUTO = _3-4hours 


VICHYSOISSE SERVES 4-6 
50g (20z) butter 

1 small onion, diced 

patel 

“ Z) potatoes, pec 

900ml (14/spt) chicken stock 

200ml (7 fl oz.) smgie cream 


Salt r 

Chopped ves 

Heat the butter in a large pan, add the onion and leek. Cover and “sweat” without 
browning for 10 minutes. Add the potatoes, stock and seasoning and bring to the 
boil. Transfer to the slow cooker and cook for recommended time. Purte the soup im 
a liquidizer or food processor, and chill. To serve, swirl in the cream and garnish with 
chopped chives. 

LOW  8-10hours 


SAUERBRATEN SERVES 6-8 
1.75ke (4-4!Ib) topside beef 

1 (4pt) red wine 

2 cloves garlic, sliced 

150ml (‘4pt) red wine vinegar 

2 carrots, sliced 

1 medium onion, sliced 

6 cloves 

30ml (2 tablespoon) soft dark brown sugar 

15m (1 tablespoon) juniper berries crushed 

Sl ee ) mustard powder 

Smal (1 teaspoon) mus 

10m (1 dessertspoon) cornflour blended with a little water 

30ml (2 tablespoon) seedless raisins 

Salt and freshly ground black pepper 

Place the beef into a tight fitting glass bowl. In a saucepan, bring the next 10) 


ients to the boil, stirring all the time. Pour over the beef. Cool and cover and 
te for 3-4 days. (Turn the beef over in the marinate once a day). 


When ready to cook, remove meat and pat dry with kitchen towel. Strain the 
Marinate into a measuring jug and make up to 300ml ('/;pt) with water if necessary. 
Fry the beef inits own fat ina vy frying pan until browned all over. Place in the 
slow cooker. Pour marinate into a saucepan and bring to boil. Pour over the meat, 
cover and cook for suggested time. Transfer the meat to a warm serving plate. Pour 
cooking liquid into a small saucepan and boil rapi fener ah Str the 
cornflour, raisins and seasoning in and simmer i il thickened, stirring constant! .. 
Serve the beef sliced, with sauce poured over. 


HIGH 6-7 hours 


MEDITERRANEAN FISH BAKE SERVES 4 
ts (3 ‘uly sed cooking oil 
2 onions, 

: clove garlic, 

pepper, ri and sliced 

tomatoes, skinned and sliced 

(2 teaspoon) dried basil 

sal ns A cea 


4 white fish ste 
10m] 6 ete teaspoon) lemonjuice 
90m (6 tablespoon) white wine 


Se ee epee ee ue Seca ace baltetieniiecinsthe 

and continue frying for 3 minutes. Place half of this mixture into the 
slow coo Se 9 singe eteg an cea cna 
with lemon juice. remaining tomato slices, and green mixture. 
FUGA the te Clk hae hase enmaendetiian a. 


AUTO 3-4hours 
LOW 3-5 hours 


ORIENTAL CHICKEN & MUSHROOMS SERVES 4 
15ml (1 tablespoon) cooking oil 
facta becca d 
1 medium onion 
rth tabl m) of cornflour 

(4, pint chi stock 

Dab ’s ee 

poon) sweet 

30ml (2 re light soy sauce 
2 fanl { A teaspoom) dued vinges 
5m (1 teaspoon) muscovado sugar 
Salt & pepper to taste 
Heat the oil ina pan, sauté the chicken untl golden brown and transfer to the slow 
cooker. Sauté the sliced onion in remaining oil until Blend the 
cornflour with the stock and add the onions and stir over the heat until thickened. 
Add the ingredients and simmer for 2-3 minutes. Transfer to the slow 
cooker and cook for the recommended time. Serve garnished with spring onion curls. 
HIGH 3-5 hours 
AUTO 4-8hours 


SEAFOOD RISOTTO SERVES 4 
15m (1 tablespoon) sunflower oil 

2 medium onions, finely chopped 

900ml (1/5 pint) chicken 

225g (80z) button mushrooms, sliced 

1 green pepper, Cees sapere imo 

2 tomatoes, skinned 

175g 00 easy oookk Cate io fim rice 


Salt 

30m (2 free ssid) freshly chopped parsley 

Heat the oil ina frying pan and sauté the onions until softened and transparent. Add 
the stock, green pepper. Bring to the boil then transfer to the slow 
cooker. Stirin the tomatoes, nee, monkfish and prawns. Cook for recoramended 
time. Stir in parsley, adjust seasoning if necessary and serve immediately. 

AUTO 3-4hours 


LAMB TAGINE SERVES 4 
ae (1lbs) boneless lamb, trimmed and cubed 


nions, finely 
30ml (2 tablespoon) cooking oil 
2.5m ('/, teaspoon) ground coriander 
a yi pss see ek pines 
1 teaspoon) ground ginger 
30 (2a (60z) dried apricots 
et tablespoon) clear honey 
neat Hedin chicken stock 
pasar ache k Pepper 
15ml t tablespoon) cornél 
30ml (2 tablespoon) aaa 
25gm (10z) toasted flaked almonds 
Put the lamb, onion, oil, spices, apricots, Dena ie SERRE EE UNS slow cooker. 
Pour over the stock and cook forrecommmended time 
Blend the cornflour with the water and stirinto the lamb mb magne 2 hours before end 
of cooking. Serve garnished with the flaked almonds and accompanied with pilau 
rice. 
AUTO = _ 7-10 hours 


RATATOUILLE SERVES 4 


60m (4 tablespoon) cooking oil 
2259 2254 (802) onions, peeled and sliced 
l clove c, crushed 


eicoommenh sliced _ 
i atoedl dh d 
10s ( sized au ep ras poe roughly chopped 


45ml (3 eRe S80 tomato puree 

25m (ii 2 ren neo oa 

2.5m (7); teaspoon) o 

Salt and freshly sround d black pepper 

Heat the oil cbatsirsuct joie the onion and garlic until softened. Stirin 
dients, scasoning to taste. C ‘ook for 2 mins. Transfer to the slow 

cooker for the recommended time. 

HIGH 4-5 hours 

LOW = 6-9hours 


FISHERMAN’S CHOWDER SERVES 4 


arge 

100g (40z) bacon, diced 
4 sticks celery chopped 

| small red pepper, deseeded and diced 

1 large potato, peeled and diced 
675g 1 Ibs) Pabedd smoked, white fish (eg smoked haddock, cod, coley) 
300m (/; pint) fish or vegetable stock 
300ml (4 py milk 


Salt and ground 

l5mal (1 SP eoon) iduteed parsley 

pene butter ina saucepan. Sauté the onion, bacon, celery, potato and 
rfor 5 mimutes.’ fer with the fish to the slow cooker. Heat together the 
Baad milk then transfer to the slow cooker and cook for recommended time. 

Seaien to taste and serve garnished with chopped parsley. 

AUTO  _3-6hours 

LOW 4-6hours 


CITRUS PLAICE FILLETS SERVES 4 
8 Plaice Fillets, ae 
log: /,02) butte 
1 iblempaia) freshly chopped chives 
10m 2 teaspoon) comflour 
(spt) water 
c crated rind and juice of 1 lemon 
Bayleaf 
t & Pepper 
Ligh eae the base of the slow cooker with the butter. Season the fillets with the 
alt and pep per and sprinkle with chives. Roll each fillet up and place in the slow 
cooker. 
Blend the cornflour with a little of the water until smooth. Mix in remamung water, 
lemon rind and juice and glo and pour over the fillets. Cook for recommended 
time. Serve garnished with lemon wedge and fresh sprig of parslcy. 


AUTO = _ 2-3 hours 


HONEY AND LEMON GLAZED HAM SERVES 4-6 
He bho ham joint — a comer of gammon is ideal. 
Whole cloves 


25g (loz) butter 
30m (2 tab ) honey 


30ml (2 tablespoon) demerara sugar 

10m (2 teaspoon) cornflour 

Put the ham ina large pan and cover with cold water. Bring to the boil and boil for 5 
minutes. Remove and rinse in cold water. Peel off the outer rind. Score the fat into a 
diamond pattern and press a clove into the centre of each diamond. Stand in the 
pre-heated slow cooker, fat side up. Cover with lid. Put the remaining ingredients, 
except for cornflour, into a small pan. Bring to the boil and pour over the ham. 
Replace lid and cook for suggested time. Just before serving, lift the harn from the 
slow cooker and brown the fat under a hot grill. Blend the cornflour with a little water 
and stir into juices in the slow cooker. Stir until thickened. Serve as a sauce. 


HIGH 4-5 hours 
BRAISED BEEF OLIVES SERVES 4 


Meat ready cut to size for beef olives is now available in most good supermarkets. 
STUFFING FOR BRAISING 

25¢ (loz) butter 30ml (2 tablespoon) cooking oil 

1 small onion, chopped 2 carrots, sli 

100g (40z) button mushrooms, chopped 2 sticks celery, chopped 

100g (402) bread crumbs ] onion, c 

] cee size 5 25¢ (loz) flour 

10m (2 teaspoon) sage 300ml ('/2pt) beef stock 

Pepper and salt 


12 very thin slices beef, about 10cm (4”) square 


Melt the butter in a pan and in it fry the onion and mushrooms. Stir in the bread 
crumbs, egg, sage and seasoning. Spread the stuffing evenly over each pico of meat. 
Roll up into a sausage shape, to form the beef olives, and secure with cotton or fine 
string. 

Heat the oil in a frying pan and in it fry the olives on all sides. Remove and set aside. 
Add the vegetables and cook gently over a low heat, until al] the oil is absorbed. Stir 
in the flour and then the stock. Stir and bring to the boil until thickened. Transfer to 
the pre-heated slow cooker. Arrange the olives on the top of the bed of 
vegetables, cover and cook for suggested time. Remove the cotton and arrange the 
olives on a warm serving dish. Keep hot. Strain the gravy into a small pan. Re-heat 
srl pour over the meat to serve. Serve with creamed potatoes and other fresh 
vegetables in season, 

HIGH 3-5 hours 

AUTOMATIC 4-6hours 


LAMB WITH GARLIC AND ROSEMARY SERVES 4-6 
Like (24th) fillet end leg of lamb 

2 cloves garlic, cut into shivers 

25¢ (loz) butter 

Sprig rosemary 

Cormflour 

Remove the outer skin and any excess fat from the lamb. Using the pomt of a small, 
sharp knife, make small slits into the flesh. Insert a sliver of ic into each. Rub the 
surface with a little salt. Heat the butter in a frying pan and brown the meat on all 
sides. Put into the pre-heated slow cooker, add the rosemary, cover and cook for 
suggested time. Tum once, half way cooking, if convenient. Just before 
serving, lift the meat onto a hot serving dish and keep hot. Blend a little comflour 
with a lite cold water and stir into the meat juices. Season and serve separately. 
HIGH 5-6 hours 


PORK AND BANANA CURRY SERVES 4 
45m (3 tablespoon) cooking oil 

700g (1 2lb) lean pork, cut into.cubes 

2 onions, finely chopped 

25¢ (loz) curry powder 

252 ( loz) plain flour 

450ml (3ept) chicken stock 

2 bananas, chopped 

1 cooking apple, peeled, cored and chopped 

45ml (3 tablespoon) mango chumey 

5ml (1 teaspoon) lemon juice 

25¢ (loz) demerara sugar 

50¢ (2o0z) sultanas 

200¢ can chopped tomatoes, including juice 

1 bay leaf 

Heat the oil ina pan. Add th ork and fry until brown on all sides. Transfer to the 
pre-heated slow cooker. Add 1 onion to the pan and fry are eee brown. Add 
the curry powder, flour and stock, Stir and bring to the boil. the remaining 


ingredients. Bring to the boil again, season well and over the meat. Stir, cover 
and cook for s sted time. Remi ’ the bay leaf hela servitig lth boiled rice, 
popadums, sliced banana in lemon’juice and lemon wedges. 


HIGH 3-4 hours 
AUTOMATIC 4.7 hours 





VEGETABLE LASAGNE SERVES 4 


WHITE SAUCE 
568ml (Ipt) milk 

1 small onion 

3 cloves 

Ray leaf 

50g (207) margarine 
50g (20z) flour 
Pepper and salt 
VEGETABLE SAUCE 


45m (3 tablespoon) cooking oil 


1 small green pepper, deseeded and chopped 
100g (40z) button mushrooms, sliced 

2 sticks celery, chopped 

198g (7oz) can sweetcorn 

400g can chopped tomatoes, including juice 
10m (2 teaspoon) oregano 

2 cloves garlic, crushc 

150ml ('/apt) light stock 

Black pepper and salt 


225¢ (8oz) lasagne verdi 

75g (302) cheese, grated 

TO MAKE THE WHITE SAUCE 

Put the milk into a pan. Add the onion, cloves and bay leaf Bring to boil. Cover and 
allow to cool, Strain and make up to 568ml (pt) if neces: ary, with a litte more milk. 
Melt the margarine in the pan and stir in the flour, and gr dually add the flavoured 
milk. Bring to the boil, season to taste, and keep hot. 

TO MAKE THE VEGETABLE SAUCE 

Heat the oil in a large pan, add the onion and fry nti tender. Stir in the remaining 
vegetable sauce ingredients, and cook gently until + sft and well blended. Carefully 
grease the pre-heated slow cooker pot. Arrange lasagne over the base, breaking to 
size if necessary. Add a layer of vegetable sauce, white sauce, and sprinkle with 
cheese. Repeat the layers, ending with a layer of lasagne topped with white sauce and 
grated cheese. Cover with the lid and cook for suggested time. Just before serving, 
brown under a grill. Serve with a crispy, green salad. 

N.B. There is no need to pre-cook the lasagne. 

HIGH 3-5 hours 

AUTOMATIC 5-7 hours 


SWEET AND SOUR TURKEY SERVES 4 


450 (Ib) lean turkey meat 45m] (3 tablespoon) soya sauce 
75m (5 tablespoon) cormflour 25¢ (loz) brown sugar 

220g can pineapple pieces, includingjuice —_| small onion, very linely chopped 
300ml (2/2pt) cider | green pepper, deseeded and diced 
300ml (42pt) chicken stock 1 large onion, cut into 8 


Wash the turkey meat, cul into even-sized pieces and pat dry. Blend the comflour 

with the pineapple juice, to form a smooth paste. In a pan, heat the cider and stock. 

Add the soya sauce, sugar and finely chopped onion. Bring to the boil and add the 

blended cornflour. Stir until thickened and clear. Add the meat, season to taste, bring 

to the boil again and transfer to pre-heated slow cooker. Cover and cook for 

sugpested time, Three quarters of an hour before serving, stir in the pineapple, green 
per and onion pieces. These should be crunchy when served, but thoroughly 

heated through. Serve with boiled rice and bean sprouts, 

HIGH 3-5 hours 

AUTOMATIC — 5-7 hours 


CHICKEN WITH TARRAGON SERVES 4 

25g (loz) butter 

15m (1 tablespoon) cooking oil 

4 chicken joints, skinned 

2 onions, chopped 

1 clove garlic, crushed 

100g (40z) button mushrooms, sliced 

400¢ can chopped tomatoes, including juice 

198¢ (7oz) can sweet com 

30rl (2 tablespoon) chopped tarragon, fresh or dried 

30ml (2 tablespoon) tomato puree 

Black pepper and salt 

Extra chopped tarragon for garnish 

Heat the butter and the oil in a frying pan. Fry the chicken joints on all sides. Transfer 

to the pre-heated slow cooker and replace lid. Add the onion and the garlic to the 

pan. Fry until limp. Add the mushrooms, tomatoes, sweet com, tarragon and tomato 
spuree. Bring to the boil, season and pour over the chicken joints. Replace lid and 

cook for suggested time. 

HIGH 22-442 hours 

AUTOMATIC 4-8 hours 

NOFRY HIGH — 5-9 hours 


CHICKEN VERONIQUE SERVES 4 
25g (loz) butter 

15m (1 tablespoon) cooking oil 

4 chicken joints, skinned 

| medium onion, chopped 

40g (1/202) plain flour 

300ml (2/2pt) chicken stock 

300ml (4/2pt) white wine 


L00¢ (40z) button mushrooms, sliced 
10m (2 teaspoon) dill 
leaf 


225¢ (80z) seedless green grapes 

60m (4 tablespoon) double cream 

Dill to garnish 

Heat the butter and oil in a frying pan and fry the chicken joints on all sides for about 
2 minutes, but do not brown. Transfer to the pre-heated slow cooker. Replace the lid. 
To the remaining fat, add the onion and fry until transparent. Add the flour and litte 
by little, the stock and wine. Bring to the boil, stirring all the time, until thickened. 
Add the mushrooms, dill and bay leaf. Season and pour over chicken joints. Cover 
and cook for suggested time. Just before serving, stir in grapes and cream. Remove 


the bay leaf. Serve sprinkled with dill. 

HIGH 24/2-4'/2 hours 

AUTOMATIC = 4-8 hours 

MEXICAN CHILLI SERVES 4 
450¢ (1Ib) minced beef 5ml (1t ) cummin 

pi beg te 15ra] ri bieacon) tomato puree 
400g can chopped tomatoes, includingjuice 439g (15/202) can ted kidney beans, 
15m (3 teaspoon) chilli powder drained 


Heat a large pan and add the minced beef. Fry in its own fat. Add the onion and fry 
until golden brown. Stir in the tomatoes, chilh powder, cummin and tomato puree. 
Bring to the boil and transfer to the pre-heated slow cooker. Cook for suggested time. 
One hour before serving, stir in the drained beans. Serve with rice or crusty bread 
and crisp, green salad. 

HIGH 2-5 hours 

AUTOMATIC = 4-10 hours 





Sn i ne 


DESSERTS 
tae bh ee ee 
BANANA BREAD AND BUTTER PUDDING SERVES 4 
6 slices brown bread, buttered 
Ground nutmeg 
2 ripe bananas, crushed 
50g (20z) raisins 
i demerara sugar 
es S 
568ml (1pt) milk 


Remove the crusts from the buttered bread. Sprinkle each slice with a litle nutmeg 
and cut into triangles. Mix together the bananas and raisins. Beat together the cee, 
sugar and milk, Butter a 1.1t (2pt) souffle dish and arrange layers of the bread and 
fruit, ending with a layer of bread. Pour over the egg and milk mixture. Cover with 
foil. Stand in the pre-heated slow cooker. Add enough boiling water to come 44 up 
the side of the souffle dish. Cook for suggested time or until set. Remove the foil and 
brown under a hot grill, 

HIGH approximately 2-3 hours 

AUTOMATIC approximately 3-3'/2 hours 


SOMERSET PEARS SERVES 6-8 
75g (30z) demerara sugar 

Outer rind of 4/2 lemon, grated 

1 cinnamon stick 

550ml (Ipt) Somerset cider 

6-8 ripe plump pears with stalks 

Put all the ingredients except the pears in the pre-heated slow cooker, Stir until the 
sugar dissolves. Meanwhile, carefully peel the pears, leaving on the stalks, Stand in 
the flavoured cider. Replace the lid and cook for the suggested time. Tur from time 


to time during cooking, to ensure even c . Remove the cinnamon and allow 
the pears to become cold in the liquid. Chill an serve alone or with fresh cream. 
Very ripe pears need less cooking. 

HIGH 2-4 hours 


AUTOMATIC 3-5 hours 





FRANGIPAN AND APRICOT 

UPSIDE DOWN PUDDING SERVES 4 
13¢ ('/20z) flaked almonds 

425g (150z) can apricot halves, drained 


50g (20z) butter or margarine 
chon pees 
size 
2 a whinciaT vache 
50g (20z) ground almonds 
50g (202) self raising sing flour 
(2 2.5m] n (4/2 t ) 
fs caspoon) baking powder 
Pre-heat the slow cooker on HIGH for at least 20 minutes. Grease and line the base 
of a 15cm (6”) cake tin. Sprinkle with flaked almonds. Dry the apricots on kitchen 
paper and arrange hollow side down over the base of the tn. Chop remaining 
pte 0 a seas Pre sy demon ah: cheers, “teva eas Beat in 
egg a little at a time. Add the essence and ground almonds, Sift together the flour, 
baking powder and salt, and fold into the mixture. Add the chopped apricots and 
Se aenthe toioneed the Cove ‘over with foil. Stand in the pre-heated cooker and add 


enough boiling water to come +4 way up the side of the tin. Replace the lid and cook 
for suggested time. 

HIGH 4-5 hours 

GRANDMOTHERS WINTER PUDDING SERVES 4 
SUET CRUST PASTRY 


225¢ (80z) 85% brown self raising flour 
2.5m (4/2 teaspoon) salt 

100g (4 oz) vegetable suct 

25g (loz) demerara sugar 

1 orange, grated rind and juice 
FILLING 


2 medium cooking apples, peeled, cored and finely sliced 
2.5m (1/2 teaspoon) ground cinnamon 
demerara 


Pre-heat the slow cooker on HIGH for at least 20 minutes. Sift together the flour and 

salt, Stir in the suet, 25g (loz) sugar and orange rind. Add the orange juice and 

sufficient cold water to form a soft dough. Take 45 of the dough and roll into a circle 

to line a 1. Le ee Mix together the apple slices, sugar, sultanas and 

erste . Pack firmly into the prepared basin. isda aiacaderah a smpe on 
into a circle to fit the top of the basin. Moisten the edge and 

wok Coe Cover with foil, es eet cee eee Sedithedoe 

cooker and surround with enough boiling water to come 94 up the side of the basin. 

Beclace the bd andl Cook foc dacgeuest tines Tum on to a hot dish to serve. 

HIGH 6-7 hours 

The apple may take longer to cook than the suct crust. This will depend upon variety. 

Test using a skewer. 


(&) ROSPA ... The Royal Society for the Prevention of Accidents 
Kitchen Safety Advice 


PLAN AHEAD TO PROTECT YOUR FAMILY 
CUTS Store knives and sharp objects out ofreach of children, 
FALLS Keep your floor clear of toys, pet bowls and wipe up grease and 


spillage at once. 
BURNS Keep mugs and anything hot weil out of childrin’s reach. 
® POISONS Keep medicines and kitchen chersicals in a locked cupboard. 
® APPLIANCES uy sood quality goods made to British Standards, and follow the 
instructions for use. 
® FIRE Never leave food cooking anattended antess the equipment has 
antomatic control. 





The policy of Swan Housewares Ltd, is one of continuously seeking 
ways of improving their products, therefore the Company reserves 
the right to change the specification of items illustrated and 
described at any time. 
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GUARANTEE 
This appliance has been manufactured to exacting 
standards and the Company guarantees that should 
any defect in materials or saekaianetto occur within 
12 months of the date of purchase (but not damage 
caused by misuse, negligence or damage in transit), we 
will repair, or, at our option, replace the defective part 
free of any charge for labour or matenals — always 
provided that the appliance has been used for normal 
domestic purposes in the U.K, and has been operated 
on an electric supply which matches that shown on the 
rating plate. . 
This guarantee in no way diminishes the buyer's 
statutory or legal rights, 
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